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PREFACE 

This little book has been written at the 
request of many of my young friends, anxious 
to become good housekeepers and to provide a 
dainty table without extravagance. 

I intended at first to give only a few short 
recipes ; but so many questions were addressed 
to me as to how to mix and prepare different 
dishes, that I thought it advisable to draw up 
this booklet in the form of practical cooking 
lessons. All the recipes have been practically 
tested by me. 

Good cooking implies good management. 
It is not because a dish requires olives, sardines, 
anchovies, mushrooms, and even truffles, that 
it deserves to be called expensive. All these 
things, if not used at once, can be stored away 
and utilised in subsequent menus. 

GEORGETTE. 

«• Mont Plaisant," 
Cambridge, 

October 20, 1904. 
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SOUPS 



POT-AU-FEU 

I HAVE often heard people saying how good 
the French Pot-au-feu, or Petite Marmite, is, 
but objecting to it on the ground of expense, 
I here subjoin the recipe used by all small 
families in France : 

1 lb. of meat (beef)* i oz. celery 

^ lb. of bones i onion stuck with 3 cloves 

( oz. parsnips 6 ozs. leeks 

z quart of cold water 6 ozs. turnips 

2 ozs. carrots (ready i oz. salt 

cleaned) 

Take a stock-pot large enough to contain the 
meat and vegetables and high enough to leave 
the water free for skimming. Place the stock- 
pot on a moderate fire with the meat only, 
without covering it, so that one can watch the 
scum rise to the surface. The first greenish 

* The piece at the back of the rump is the best. 
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scum must be carefully taken away, then to 
stop the stock from boiling throw in it a gill of 
cold water ; clear the scum again, which this 
time is of a yellow colour. Repeat this opera- 
tion three times. If these instructions have 
been well followed, the last scum must be 
small in quantity, clean and white. After a 
minute or two's boiling put in the vegetables. 
In summer when the vegetables are fresh they 
can be put in later, as they require less boiling.) 
A little fresh scum will rise again after the 
vegetables are put in. Take it carefully away. 
Wipe the stock-pot well all round the sides 
with a warm wet cloth to clear the adhering 
scum. Put the lid on, leaving a little opening 
for the steam to escape. Let it boil gently 
only on one side of the pot. If you cannot easily 
manage that on your stove, place an asbestos 
ring under half the stock-pot, or a piece of tin, 
or anything else handy to keep the heat on one 
side particularly. This arrangement is essential 
if you want clear soup. This stock requires 
four hours of constant simmering. Before 
serving, clear all the fat and pass the liquid 
through a fine strainer. This stock is the base 
of all French soups and requires no clarifying. 
The meat is served as a course after the 
soup, with the vegetables neatly placed all 
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round, and eaten with mustard and rock salt, 
or a vinaigrette of chopped fresh herbs, such 
as chives, chervil, watercress, or gherkins in 
vinegar. 

Sauce Vinaigrette 

A handful of chervil, same of watercress, half a 
handful of chives, i oz. of gherkins. 

Chop the herbs altogether very fine, mix 
with a tablespoonful of olive oil, half a table- 
spooriful of vinegar ; pepper and salt to taste. 
Serve in a small fancy dish. 

PETITE MABMITE 

For this a glazed earthenware stock-pot is 
required, one that never goes on the fire. It is 
first warmed through with hot water, then well 
wiped. A few thin slices of a very crusty long 
roll are cut and put in it first ; then the soup is 
poured hot on the bread, with the meat and 
vegetables neatly cut, and sent to table in the 
earthenware crock. 

This soup is highly appreciated by gour- 
mets. 

WHITE STOCK 

Make a pot-au-feu with chicken or veal, 
instead of the beef; treat it exactly in the 
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same way, and use it for soups or potage where 
a white stock is needed. 



TAPIOCA A IiA CREMS 

i) pints white stock 2 yolks of eggs 

3 dessert-spoonfols fine tapioca J pint cream 

Bring the white stock to a boil, take the fine 
tapioca in your left hand and let it fall into 
the boihng stock in a shower, stirring with a 
wooden spoon with the right hand. It requires 
from ten to fifteen minutes to cook. In the 
meanwhile break two yolks of eggs in a silver 
tureen, and beat them well, with the cream. 
Six minutes before sending to table pour the 
boiling soup gradually on to the eggs and 
cream, stirring all the while. Cover closely to 
keep it hot till wanted. 

BISQUE DS CBEVETTES (Shrimps) 

I good pint of stock j oz. rice floor 

I good pint of milk 2f ozs. batter 

I small yolk of egg i teaspoonf ul essence of anchovy 

I liqnear glass of Madeira i tablespoonfnl double cream 
a little cayenne pepper 75 shrimps 

pepper and salt 

First you pick five or sLx shrimps, to serve 
one whole in each plate. These you keep by 
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you till wanted. From the remaining ones you 
take off the heads and tails, which you throw 
away. The bodies you put in the mortar and 
reduce them to a pulp. Next you mix the rice 
cream (or flour) with a little cold milk in the 
saucepan, quite smoothly ; then gradually mix 
the whole of the milk. Set it on the fire and 
bring it to boiling-point, stirring all the time. 
When it boils, add the shrimp pur6e and let it 
all boil three minutes. Now pass the whole 
through a fine hair-sieve on a dish. Put it 
back into the washed saucepan, rinsing the 
dish .well with the meat stock, which you now 
add to the pur6e. Mix the yolk of egg with a 
little milk in a bowl, pour over it a little of the 
hot stock, stirring all the time with the wooden 
spoon ; when quite smooth add to it the whole 
stock, with salt, pepper, cayenne pepper. 
Now, if you want the potage to be more 
refined, add the Madeira and anchovy. Cognac 
in smaller quantity can be used instead of 
Madeira. Keep stirring on the fire all the time 
till it comes to the boil. The potage should 
just glaze the spoon (if it should prove too 
thick, add a little more milk). Put in the silver 
tureen the whole shrimps, the cream, and the 
butter cut in small pieces. Pour the potage over 
this, give a stir or two, and send up to table. 
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FOTAQ-E CEEAIE DE SAITTE 

aj ozs. of heads of ^ oz. sugar 

watercress i good pinl of water 

3 potatoes (weigbing to- i yolk of egg 

gether about 7^0X5.) } pint of milk or cream 

3j ozs. butter salt to taste 

Make little packets of the cress, hold them in 
the left hand on the plate, and with a sharp 
knife cut the cress into shreds with the right 
hand. Do not cut it on the board, as the wood 
would absorb the juice. Warm one-third of 
the butter in the saucepan, place the watercress 
on it ; stir with a wooden spoon for five or six 
minutes ; pour the cold water gradually into the 
saucepan, add the potatoes, whole and peeled ; 
also the salt and sugar. Cover the saucepan 
and boil gently for 20 to 25 minutes. Pass the 
potage through the sieve, pressing the potatoes 
and cress through till the sieve is clear. Return 
the purine to the saucepan, which you have 
rinsed previously, bring it to the boil again. 
Beat the yolk of egg in the tureen with the 
cream ; break the butter in small pieces ; take 
about two ladlefulsof the hot potage and pour 
it gradually on to the mixture, stirring with the 
wooden spoon all the while. Then pour all the 
potage into the tureen, stir once or twice, send 
to table with little squares of fried bread. The 
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potage should have the consistence of cream 
and be of a pretty light green colour. 

SOUPE AUX NOUIIiLES AU FBOMAGE 

I onion li oz. of batter 

2 ozs. Gruy^re cheese 

Put the butter into the saucepan, with the 
onion chopped very fine, fry it to a golden 
colour, fry also 7 or 8 squares of bread. Grate 
the Gruyfere cheese, put a layer of it into the 
soup tureen, then one layer of thin slices from 
a crusted roll, one more layer of cheese, one of 
bread, the last of cheese. Pour over this some 
boiling nouilles-stock.* Keep the tureen well 
closed and in a warm place. When ready to 
dish up pour in the tureen the fried onion and 
sippets and \ pint of hot cream. This is a 
Soupe maigre. A few nouilles can be left in 
the stock. 

* See Nouilles, p. 56. 
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EGGS 

(EUFS TfANTIN 

I 02. batter 4 tablespoonfols of cream 

i| ozs. truffles 3 ^gs 

I teaspoonful cognac salt, pepper, spice 

Place each egg in a spoon and lay them in 
the boiling water, let them boil just ten minutes, 
then pour off the water and fill the saucepan 
with cold water. When the eggs are cold, you 
take them in the palm of your left hand and 
with a knife you beat them gently all round, so 
as to break the shell (evenly), which you remove. 
Wash the eggs in cold water and wipe them dry. 
Cut the eggs in half, lengthwise, remove the 
yolks with a small spoon, taking care not to 
break the whites. Pass the yolks through the 
sieve. In a small saucepan you place three 
tablespoonfuls of cream, the cognac, salt^ 
pepper and spice, and stir over the fire with a 
wooden spoon till it thickens ; then you add the 
truffle (which has also been passed through the 
sieve) and let it cook one minute. Take thf 
saucepan from the fire, add the yolks of egg% , 
and stir well. This mixture is ready for stuffing >^ 
the whites. There is enough stuffing for piling 
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on in dome fashion, making the dome nice and 
smooth with a knife. Take a fire-proof dish, 
line it with the spoonful of cream remaining ; 
place the eggs in a ring, cover them over with 
liquid butter and put in a very hot oven for 2 
to 3 minutes. The oven must be hot on the 
top and cool underneath, to obtain which you 
place the dish on a cold brick or on a saucepan 
a quarter full of cold water. This makes a 
very good luncheon dish. 

(EUFS FOCHES AU GBATIN 

li pint of water i oz. butter 

2 wineglass of vinegar salt 

f 02. flour i pint milk 

4 eggs i oz. Gruy^re cheese 

pepper, nutmeg 

Put into the saucepan the water and vinegar ; 
bring to the boil. Break the eggs separately, 
and very carefully, close to the inside of the 
saucepan of boiling water ; drop them in quickly 
close to the water so that the white may well 
enclose the yolk. Of course perfectly new-laid 
eggs are required. Cover the saucepan for a 
minute and take it off the fire. Have a vessel 
of cold water ready at hand, take the eggs out 
carefully with a spoon and place them in the 
cold water. Now prepare the sauce. Put half 
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the butter in a small saucepan, when liquid add 
the flour ; then beat the boiling milk into it with 
the pepper, salt, and three-fourths of the grated 
cheese. Keep hot till required. Put the rest of 
the butter, cut in pieces, into a fire-proof dish. 
Sprinkle half the cheese (which you have left 
by you) over it, then a little of the sauce. Place 
the eggs gently side by side over this> pour the 
remainder of the sauce evenly over them, and 
sprinkle the remaining cheese over the whole. 
Put the dish into the hot oven for 3 to 4 
minutes till properly coloured. The lower part 
of the oven must not be hot. Follow instruc- 
tions given for CEufs d'Antin. 

(EUFS A LA GABIBALDI 

6 tomatoes 6 fresh ^gs 

i) oz. of Parmesan cheese 

Take 6 tomatoes the size of an egg and of 
good shape. Cut a small piece out close to the 
stalk. Scoop out the centre of each tomato, 
extracting all the pulp and pips, dust the inside 
well with grated cheese, salt, and pepper, then 
carefully break an egg into each of the tomatoes, 
season with pepper and salt to taste, and add a 
little grated Parmesan cheese. Put the tomatoes 
in a well-buttered tin in the oven till done ; keep 
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them there for about 8 to id minutes. Dish up 
on round-shaped buttered toast. Make a well- 
seasoned sauce with the pulp and pour round 
the tomatoes.* 

OMELETTE (Plain) 

Never try a big omelette. It is better to make 
two or three small ones, if you are not a 
practised hand. 

3 eggs I oz. butter 

2 tablespoonfuls milk salt and pepper to taste 

Break the eggs into a soup plate ; add the 
salt, a quarter of the butter (cut in small pieces), 
and the milk. The omelette pan must not be 
thin. A thick iron or cast-iron pan is the best, 
and it must be well scoured inside and out (if 
the outside is thick with soot, the heat will 
not reach the pan quickly enough). The best 
size for a three-egg omelette is a pan 6 J inch in 
diameter on the top edge. Do not warm the 
pan before the butter is put in, but put the pan 
on the fire with the butter in it. Beat the eggs 
briskly with a sharp iron fork, and when the 
butter is the colour of a hazel-nut, and ceases to 
fizz, pour the omelette all at once right into the 
centre of the pan, and with the iron fork prick 
the omelette lightly through, just as if you 

* Set Tomato Sauce, p. 46. 
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wanted to take a piece out. Beginning all 
round the sides, go on till you reach the centre 
in a ring. With a little practice the fork reaches 
the centre just as the omelette is cooked. The 
omelette must not be too much cooked, only 
just set. Then you take the pan with the right 
hand and hold it, just touching the stove on 
one part only so as to colour it ; then with a 
fork help to turn the one half of the omelette 
over the other on to the dish, forming a half- 
circle. 

Take a little piece of fresh butter and smear 
it over the omelette to glaze it, send it to the 
table hot. This is the fundamental principle 
of every omelette. 

Omelette Aux Fines Herbes.— Add chopped 
parsley, chives, shallot, 2 leaves of tarragon 
when adding the salt and pepper. 

Omelette aux Rognons. — Add the kidneys 
sautes in the centre of the omelette just before 
you turn the half-piece over the other. The 
same with Omelette aux Champignons (mush- 
room) or Omelette aux Confitures. 

Omelette au Jambon.— You can chop the 
ham and mix it with the omelette as for a 
savoury omelette. 

Omelette au Lard. — You cut slices of bacon 
in strips about i inch wide, put them with the 
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butter in the frying-pan, when frizzled proceed 
with the omelette as for a plain omelette. 



FISH 

TBUITES A LA MEUNliSBE (Trout) 

3 small trout weighing 2^ ozs. butter 
4^ oz. each if oz. olive oil 

z port-glassful of milk i tablespoonful of flour 

salt, pepper, lemon 

Wash and dry in a clean cloth the fish (pre- 
viously cleaned). Put the milk in a soup plate, 
and the flour in another soup plate. Take a 
frying-pan large enough to place the fish side 
by side. Put into the pan all the oil and i oz. 
butter, place the pan on a gentle fire. One by 
one take the fish, dip each one into the milk, 
then roll it in the flour, place it in the frying- 
pan, which by now must have had time to 
become very hot. 

(If the fat is not hot enough, the skin of the 
fish will stick to the pan and spoil the whole 
dish.) Keep the fish cooking gently for lo 
minutes, moving the pan gently to and fro ; 
then turn each fish carefully on the other side 
for another lo minutes. The fish must by that 
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time be quite crisp. Dish them on a very hot 
dish (head to tail), sprinkling salt over them. 

In a small saucepan put the remaining butter 
till it slightly colours, throw into it the chopped 
shallot, which must not cook, but only be 
warmed through. Pour the whole over the fish, 
add pepper, a squeeze of lemon, sprinkle the 
chopped parsley, send up very hot to table. 

MEBLANS BONNE FEMME (Whiting) 

2 whitings, each 5^ oz. if oz. bntter 

z dessert spoonful flour z gill of milk 

I small shallot ^ oz. of onion 

z eggspoonful chopped } oz. mushrooms 

parsley J of a lemon 

I teaspoonful olive oil 

This dish takes 10 minutes cooking, about 2 
minutes for dishing up. 

Warm in a small saucepan f oz. of butter 
with the oil, put into it the onions and shallots 
finely chopped, stir constantly with a wooden 
spoon for about two minutes ; add the chopped 
mushrooms which you have previously well 
drained on a cloth, the salt and pepper, a little 
nutmeg ; stir long enough to cook the mush- 
rooms. Keep hot. After washing and well 
drying the fish, cut each whiting through the 
skin (touching the fiesh slightly), making about 
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four slashes across each fish on both sides. Have 
a plate ready with the milk slightly salted and 
peppered, another plate with the flour, dip the 
fish first into the milk, then into the flour ; roll 
the fish well in the flour and pat it with the 
hand, to make the flour adhere well to it. Put 
half the butter remaining into the pan, and fry 
the fish well on both sides. When cooked, 
dish them in the entree dish, and cover them 
lightly with the mushroom preparation. Keep 
the dish very warm. Cook the remaining 
butter to a nut-brown colour, throw it on to 
the fish, sprinkle the parsley all over it ; add a 
squeeze of lemon juice. Send to table with 
the butter still fizzing. 

FILETS DE SOLE A L'OBLY 

z good sole (4 fillets) J doz. small tomatoes 

salt and pepper z lemon 

Squeeze the lemon- juice into a soup-plate, 
mix with it the salt and pepper. Lay the four 
fillets of sole in the lemon-juice ; turn them 
over once or twice ; cover them closely with 
another plate and leave them to soak in the 
juice for one hour. 

Take each fillet separately, beat it with a 
knife so as to enable you to roll them firmly* 
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Dip them well in some batter * (which you will 
have prepared immediately after the luncheon) 
and fry them in a good pan three-quarters full 
of hot fat. The fat is ready when you see a 
blue smoke rise from it. Fillets of whiting, 
lemon-soles, or a plaice cut in 3 pieces may be 
cooked in jthe same way. You serve the fish 
thus cooked with tomato sauce or HoUandaise 
sauce, 

Hollandaise Sauce 

2 shallots finely chopped } glass of vinegar 

3 yolks of eggs } lb. fresh butter 

salt and pepper 

Reduce the vinegar with the shallots in a 
saucepan on the fire till there is only about i 
tablespoonful. Put the yolks in a bowl standing 
in a saucepan of boiling water. Cut into it the 
butter in small pieces, stir constantly with a 
wooden spoon, and add the reduced vinegar 
after straining the shallots, pepper and salt to 
taste. Serve immediately round the fillets of 
soles crowned with fried parsley. Raw parsley 
must never be sent to table with fried fish or hot 
fried meat of any kind. 

To Pry Parsley 
Wash and dry the parsley, and as soon as the 

* See Batter, p. 25. 
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fish is out of the frying-pan, throw in the parsley. 
As soon as it has ceased to fizz, it is done. Take 
it out, put it on kitchen paper for a minute or 
two and dish up. 

fAtE a FBIBE (Batter) 

J lb. flour I glass of beer 

i oz. of salt 3 tablespoonfuls olive-oil 

3 eggs a little water 

Take a good-sized basin, so as to have room 
to stir easily. Mix the eggs thoroughly with 
the oil, then add the salt and flour ; mix well, 
always with a wooden spoon ; add gradually the 
beer and enough water to bring the batter to 
the consistency of thick running cream. The 
batter must stick to the spoon, but not too 
thickly. But this is not all that is required to 
make a good pate a frire, or a good batter. The 
principal thing is to begin it early, and to let it 
have time to ferment. Two hours at the least 
are required. 

I have given a larger quantity than necessary, 
so that you may keep some by you as a leaven. 
You can keep this batter any length of time, if 
you treat it as follows. After you have used 
enough of it, mix a little water with it, pass it 
through the sieve into a china bowl. Pour on 
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the top of it 2 tablespoonfuls of olive oil. Cover 
it with parchment paper and keep it in a cool 
place. When required again, throw off the 
liquid, which has arisen to the top of the leaven. 
Take only the solid part and mix with it as 
before 2j ozs. of flour to i egg. Beer can be 
dispensed with (as you now have the leaven). 
Add the water necessary, and let it stand at 
least 2 hours again. This leaven is also good 
to use whenever yeast is required. 

MEBIiAN CHIGGIE (Whiting) 

z good-sized whiting i^ tablespoonful of flour 

z teaspoonful chopped 2 oz. fresh butter 

parsley i lemon 

pepper and salt 

Well wash and dry a whiting, split it open, 
dredge it on both sides with flour, patting the 
flour well with the hand, put it flat on a well- 
greased hanging gridiron. Roast it well on both 
sides before a clear fire ; it will take about lo 
to 12 minutes, according to size. 

While the fish is cooking, warm a dish in 
the open oven, put the butter to melt in it. 
When the fish is ready, lay it skin downwards 
on the oil-butter. Pepper and salt it. With 
the spoon pour some of the butter well over it, 
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squeeze the lemon-juice over the whole, mixing 
it with the butter by gently tilting the dish. 
Sprinkle the chopped parsley over the fish and 
send very hot to table. The fish must be a good 
golden brown, evenly coloured all over. 

Test for every kind of Fish 

As soon as the eyes are set hard, the fish is 
done, whether one is boiling, frying, or steam- 
ing it. 

BAIE AU BEUBBE NOIB (Skate) 

This dish is little known in England, though 
a great favourite in France, and when well 
cooked is very delicious. As soon as the skate 
comes from the fishmonger, place it in plenty of 
water with a handful of salt in it, till wanted. 
The best skate is neither too big nor too small. 
It must be about ij inch thick close to the 
thick bone. 

I lb. of skate z onion, not too big 

i oz. of salt z carrot ditto 

z quart of water 12 black peppercorns 

z sprig of parsley i port-glassful of vinegar 

thyme, a bay leaf, a piece of garlic 

Put all these ingredients and the skate into a 
fish-kettle on the fire. Watch the boiling o( 
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it. As soon as it begins to boil, stop it by 
throwing into it a gill of cold water. Cover the 
kettle closely and stand it on a hot part of the 
stove to poach the fish for half an hour. Never 
mind the size or quantity of the fish, it must 
poach half an hour. Skate must never be boiled, 
otherwise it will harden. Drain for a minute 
and dish up on a very hot dish. 

Sauce au Beurre Noir 
3 ozs. butter i tablespoonful of vinegar 

Put the butter in a small saucepan, watch 
the colouring of it ; make it a good mahogany 
colour.* Throw it evenly over the skate. Next 
put the vinegar in the same hot saucepan ; 
make it very hot and pour it over the fish, tilting 
the dish once or twice to mix the vinegar with 
the mahogany butter. Send hot to table. If 
you wish to hand the dish round, cut the slices 
in the kitchen, one for each guest, before you 
add the butter and vinegar. 

Codfish, hake, halibut, treated in this way and 
dished up with beurre noir are a great change 
and an improvement. 

* Take great care that the butter does not bum, or the 
sauce will be spoilt. 
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SOLE NOBMANDE 

I filleted sole i pint mussels 

pepper, salt, bay-leaf, shallot, sprig of parsley 

I pint of water 

The Sole Normande is a highly appreciated 
dish and can be made simple or expensive. I 
give you here a simple method of doing it. 

Take a filleted sole with the head and bones. 
Put the head and bones in a saucepan with the 
water and seasoning given above. Let it all boil 
for half an hour, strain it, and keep the stock till 
wanted. Wash and clean well i pint of mussels, 
put them into a dry saucepan, shake them on a 
quick fire till every mussel opens wide ; throw 
the shells away and collect all the mussels in a 
bowl. Put a piece of muslin over the bowl and 
pass the mussel juice over them to keep them 
from becoming shrivelled. Now put the fillets 
of sole into a fire-proof dish or an entr6e dish, 
pour the cold fish stock over them and let them 
simmer for one minute ; pour the stock back 
again into the vessel from which you took it, to 
cool once more, leaving the fillets in the fire- 
proof dish. Put the mussels nicely all round 
the fish, and cover all up to keep hot. 
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Sauce Normande 

2 dessertspoonfuls of flour fish stock 
2 yolks of eggs mussel-juice 

Melt the butter slightly, add the flour, stir all 
the time till quite smooth. Take off the fire, 
add gradually the fish stock, then the mussel- 
juice ; put on the fire again to boil for one or 
two minutes, stirring all the while ; take off the 
fire and add the two well-beaten yolks of eggs. 
The sauce must be like thick but liquid cream ; 
if too thick add a little boiling water. Now 
put this sauce evenly over the fish and mussels. 
Put it into the oven for a few minutes. It 
must not take colour. Send to table with the 
following garnishing : 

Fried smelts, one for each guest. 

Button mushrooms, previously stewed in 
lemon juice. 

Slices of truffles stewed for a minute in 
sauterne or chablis. 

Round pieces of puff paste. 

Crayfish or prawns. These alternately 
placed all round the dish. This makes 
a very pretty dish. 

But the dish looks well, too, if you alternately 
ornament it only with fried croutons, prawns 
and mushrooms. It then makes a much 
simpler dish. 
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MEAT 

Three hot Dishes out of a Fillet of Beef 

Fillet of Beef here in England does not mean 
the piece on the undercut, as in France, which 
weighs from 6 to 7 lbs. It is simply the piece 
that the English butcher sells as fillet of beef, 
and weighs from 2 J to 3 J lbs. 

Take a fillet of beef weighing about 3 J lbs. 
Trim all the suet away, all the skins, and sinews. 
When this is done you have before you a 
beautiful piece of fillet, one smaller fillet, and a 
piece of rather coarser meat. 

FILET DE BGESUF A LA 
STBASBOIJBGEOISE 

Take the large piece of fillet first. 

i lb. of pork for larding pepper and salt 

^ tablespoooful of 2 spoonfuls of olive-oil 

vinegar ^ of a bay-leaf 

I shallot 2 pieces of carrot 

Cut the fat pork in pieces J of an inch thick 
and 2 inches long. Place the fillet in front of 
you on the board. Insert one strip of lard into 
the larding-needle,then prick the needle through 
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about half an inch of flesh a quarter-inch deep. 
Make a straight row, the whole length of the fillet, 
leaving a small space about half-inch between 
each prick of the needle; be careful that the 
piece of lard comes just half-way through with 
the needle. Take it out of the needle, and pro- 
ceed the same way with the next piece. When 
the first row is completed, begin another, 
leaving about i inch between the rows. Make 
as many rows as you can, keeping the strips of 
lard nice and even. This sounds rather com- 
plicated, but is really very simple in the 
working. 

Take a vegetable dish or an earthenware 
dish about 3 to 4 inches deep. Put the larded 
fillet into it, pour over it the olive-oil so as to 
coat the fillet all round with it. Then add the 
vinegar, the shallot cut in four pieces, the pepper 
and salt, the piece of bay-leaf, and the two 
slices of carrot. The fillet will keep two days 
or more, if turned in the oil every morning and 
kept in the cool. When required, roast it in 
the Dutch oven before the fire (16 minutes to 
the pound), turning it every five minutes and 
basting well. It is done when you see a drop 
of juice in the tray. Serve on a piece of fresh- 
made toast and with potato chips all round, or 
on a bed of watercress. 
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TOIJBNEDOS CHIGGIE 

Now we take the smaller piece of fillet which 
we call Filet Mignon, Cut it crosswise in four 
pieces, flatten them by pressing the knife over 
them. The tournedos should be about i inch 
thick. 

4 tournedos 4 Spanish olives 

4 pieces of suet z teaspoonful parsley 

2 ozs. butter 4 mushrooms 

4 rounds of toast 4 boned anchovies 

pepper and salt to taste 

Put half the butter into a frying-pan. Place 
the suet into it when half cooked, put in the 
bread croutons, and fry to a golden colour both 
sides. Warm an entr6e dish, have it quite 
ready to receive the croutons as soon as done. 
Dish them up in a ring. Take out the cooked 
suet and place them in the centre to keep hot. 
Cook the mushrooms in the same frying-pan 
with a squeeze of lemon over them. Place one 
on each crouton. Grease the double gridiron. 
Place the tournedos between the bars, grill 
them in front of a clear fire, turning them 
every 3 minutes to get evenly cooked through. 
Pepper and salt after each side has been 3 
minutes before the fire. When the first drop 
of gravy oozes from the meat it is done. Take 
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the tournedos out of the gridiron and place 
each carefully on the crouton over the mush- 
room, and the piece of suet on the top. Pour 
the juice of the mushrooms from the frying-pan 
over each tournedos. 

If you do not want to make the dish expen- 
sive, you can send to table the tournedos as 
they are now, with green peas in the centre. 

If you like the recipe as it should be, take 
the olives, stone them, by peeling the olives 
close to the stones round and round in one 
whole piece ; so that you may re-shape the 
olive by inserting the anchovy in the place of 
the stone and twisting the olive right round the 
anchovy. Thus prepared, you place the olive 
on the top of the hot fat and send to table. 
The toast, the meat, and the mushroom should 
be the same size, the suet smaller, with the olive 
as a knob. 



FILLET AND KIDNEY PUDDING 

With the remaining suet make a nice pastry. 
And while you are making the pastry, place the 
kidney in water, to which you have added a 
spoonful of vinegar. 
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Suet-Crust 

i lb. of suet to 6 ozs. of flour 

Pass the suet through the mincing-machine. 
Rub it with the flour smoothly between the 
palms of your hands till all is well mixed; add 
the salt. Moisten with cold water or sour milk, 
if you have any, as it will make the pastry 
lighter, and roll it on the board as thin as you 
can. Fold the paste up like a handkerchief, 
then roll out again. Do this three times, then 
the pastry is ready to line the basin with. 

Next grease the basin well, have the pastry 
about a quarter of an inch thick. Line the 
basin with the paste, leaving enough hanging 
over the basin to cover the meat with. 

The Meat 

^ teacupful of good z doz. oysters 

gravy i lb. or more fillet 
i lb. beef kidney parings 

I teaspoonfiil herbaceous pepper and salt 
mixture 

Take the kidney out of the water, drain it on 
a clean cloth, cut it up on the board with a 
sharp-pointed knife. With the point of the 
knife take out the sinews and nerves. Cut the 
beef in small pieces. Mix beef and kidney 
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together with salt, pepper, and herbaceous 
mixture. Fill the basin in layers, adding 4 
oysters between each layer. Pour the gravy 
over the meat ; then close the pastry over the 
meat, being careful to stick the pastry together, 
whenever necessary, with the brush dipped in 
water. Cover the basin with a pudding-cloth * 
well tied under the brim. If the pudding is 
wanted immediately, steam it for 2 hours. If 
it is not wanted till the next day or so, steam it 
for 1 1 hour. Let it cool, and keep it in the 
larder till wanted. When required, steam it 
again for | of an hour. 

The three foregoing recipes and the three 
next are most useful for a family of two or 
three, and where large joints are not wanted. 

FOULET A LA JEANNETTE 

A good-sized chicken nutmeg, sprig of 
z dessertspoonful cold parsley, thyme 

butter X large tomato 

i dessertspoonful of } an onion 

flour i a carrot 

I ^ wine glassful of white pepper, salt 

wine i bay-leaf 

Cut up the chicken, taking care not to 
damage the wings and legs. These four pieces 

* The pudding-cloth should be first steeped in hot water, 
and sprinkled with flour where it will touch the pudding. 
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you put by on a plate, with the liver. Cut the 
remainder of the bird in neat pieces. The 
breast-bone in two pieces, the merry-thought, 
the wishing-bone, the wing bones, and the 
carcase. (The neck, head, feet, the thin end 
of wings and the gizzard, are used in the stock- 
pot.) Take a flat saut^ pan, one large enough 
in the bottom to enable you to lay every piece 
side by side, so as to fry evenly and at once. 
If you have no saut6 pan, take a frying-pan, 
which has been well scoured inside and out- 
side. Put the butter into it to melt on a gentle 
fire ; as soon as melted, put in the carrot and 
onion, cut in fine rings, for about 7 or 8 
minutes, stirring once or twice, season with 
pepper, salt, and nutmeg. Place each piece of 
chicken on the bottom of the saucepan for about 
5 minutes, shaking the pan to prevent them 
from sticking. Turn each piece over with the 
wooden spoon ; not with a fork. Colour them 
evenly for another 5 minutes. Now shake the 
flour over the whole, tossing the pan up and 
down so as to cover each piece of chicken with 
the flour, cook for 5 more minutes to roast the 
flour. Put the pan a little off the fire, to pre- 
vent burning. Now add the wine ; shake the 
pan and stir gently with the wooden spoon. 
Take a beautiful red coloured tomato (dip it ia 
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very hot water, to skin it easily). Cut it into 
four pieces ; with the thumb drive out the 
pips, and cut the tomato up again into smaller 
pieces, and add them to the chicken. Close 
the pan and start it on a moderate fire for 30 to 
35 minutes. It must simmer gently all over 
the surface. Add the chopped parsley; stir 
the sauce and dish up " en pyramide." Should 
the sauce be too liquid, reduce it by keeping it 
a few minutes longer on the fire. Then pour 
it over the chicken. If well done, it ought to 
glaze the chicken slightly. Naturally, if the 
chicken is small, and the appetite large, cook 
the whole of the chicken in this way. 

CXJISSES DE FOULET (Legs of Chicken) 
A LA ST. GEOBGES 

2 legs of chicken | lb. larding pork 

4 tomatoes 

Carefully secure the skin of the chicken legs 
with small skewers. Lard the whole surface 
(as described in the larded fillet of beef) ; pour 
2 spoonfuls of olive-oil over them and keep 
them till wanted. They will keep for a day or 
two. When required, roast them before a clear 
fire in the Dutch oven, just as you would 
roast small birds, from 10 to 12 minutes. Put 
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the tomatoes in a baking-dish under the meat. 
Turn the Dutch oven four times during the 
roasting. As soon as you see a drop of juice 
fall from the meat, consider it as done. Salt 
and pepper the meat after the first and second 
turning, that is to say, only after each side has 
seen the fire for 3 minutes. Baste the meat 
each time you turn the oven. Serve, trimmed 
with cutlet frills, one tomato on a small silver 
skewer pricked in the fleshy part, slightly 
slanting the skewer. The legs of the chicken 
should rest on a little mound of "potato 
snow." This dish can only be done with 
young chicken. 

NEIGE DE FOMMES DE TEBBE 

(Potato Snow) 

i lb. potatoes i} oz. butter 

I port-glassful of good i pinch of salt and sugar 
milk 

Choose the kidney potatoes in preference, 
white or red skins. That is immaterial as long 
as the pulp is yellow. The potatoes should 
be the size of an egg. Cut a thin paring, for 
close to the skin is the finest flavour. Put the 
potatoes whole into a high saucepan. Just cover 
them with water, and no more, and close the 
saucepan tightly. Use no salt. Place on a 
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moderate fire. From the moment they boil, 
count 23 minutes of a constant, even, and 
gentle boiling. Then drain the water by 
slightly opening the cover. Place the sauce- 
pan uncovered on a slow part of the stove, so 
as to steam away all moisture. Place a clean 
warm cloth on the table, and put the wire sieve 
on the top of it, pass the potatoes through the 
sieve rapidly (to keep them warm) with a 
wooden masher, always bringing the masher 
from the far edge of the sieve towards you — 
not round and round. Put the pur6e quickly 
back into the hot saucepan on the fire, add the 
sugar and salt, the butter (cut into three or four 
pieces). With a spatula, or large wooden spoon, 
work the pur6e till all trace of butter is gone. 
Now add one-quarter of the milk, which you 
have warmed while you were passing the pota- 
toes. Work vigorously till all is absorbed, add 
the second quarter of the milk, and so on till 
you have only one-quarter left. With a card 
(clean visiting-cards will do) scrape away all the 
pur6e from the sides of the saucepan, smooth 
the puree evenly in the bottom of the saucepan, 
and pour gently over it the last quarter of the 
warm milk. Close the saucepan, and keep it on 
the hob till wanted. The milk on the top of 
the pur6e is to prevent it from crusting. At 
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the last moment before dishing up, work the 
top-milk quickly into the pur6e, dish up " en 
pyramide," stand the chicken cutlets round it, 
putting one tomato between the cutlets on a 
little ledge made in the pur6e. 

AILES BE FOULET (Wings of Chicken) 

EN TABTABE 

I oz. batter } teaspoonful chopped 

pepper, salt parsley 

i teaspoonful chopped chives or shallot 

Put into a saut6 pan the butter, shallot and 
parsley (chives have a finer flavour, more deli- 
cate than shallot). As soon as the butter is hot 
put in the two wings (cut into four pieces) into 
the pan, toss them up and down. Pepper and 
salt evenly on both sides,, let them cook for 
7 or 8 minutes without covering the saut6 pan. 
Take each piece out, put them on a plate. 
Clean the saucepan out with a spoon, and put 
all the parsley, shallot and juice evenly over 
each cutlet, so as to glaze them. Put away in 
the larder till wanted. When required, dip each 
piece well in the batter (see recipe " Pate a 
Frire," page 25) and fry them to a rich golden 
brown, and serve with Tartare sauce or Mock 
Oyster sauce. 
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Sauoe Tartare 

2 shallots or small J teacupful of olive-oil 

gherkins x teaspoonful of mustard 

2 leaves of tarragon i teaspoonful of vinegar 

salt, pepper i teaspoonful of chopped 

chervil 

Put in a sauce tureen the chopped shallots or 
gherkins, the chervil, tarragon, mustard, pepper, 
salt and vinegar. Add the oil gradually, drop- 
ping it in the vinegar with the left hand, while 
you stir constantly the same way and evenly 
with the right hand till it thickens. If the 
sauce gets too thick, add a few drops of vinegar ; 
if too thin, add a little more oil. It must have 
the consistency of very thick cream. 

Mook Oyster Sauce 

I pint of milk 2 anchovies 

i an onion i small piece of celery 

parsley small piece of mace 

Put the milk on the lire to boil, with the an- 
chovies, the onion, celery, parsley and mace, 
for about i hour. Strain, and use the milk as 
for B6chamel sauce {see p. 45). 

FEGATO DI FOLLO 

We have still the chicken's liver to dispose of. 
The Italians give us a good method to make 
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use of it. Cut the liver in six or eight pieces, ac- 
cording to size. Cut also 8 or lo pieces of bacon 
about the same size. Have two small silver 
skewers. Put a skewer through a piece of bacon 
first, then through a piece of liver, alternating 
the bacon and liver till you have used half the 
liver ; finish the skewer with bacon. Prepare 
the second skewer in the same way. Toast be- 
fore the fire till nicely frizzled, and serve on a 
piece of hot buttered toast just large enough 
for the skewered meat to rest on it. This dish 
is much appreciated for breakfast. 

LITTLE CHICKEN CREAMS 

I lb. chicken J pint thick Bechamel sauce 

I egg 2 ozs. tongue or ham 

a pinch of salt a dust of pepper 

Mince the meat (instead of chicken, veal or 
rabbit may be substituted), mix it well with 
half a pint of B6chamel {see p. 45). Salt 
and pepper to taste. Add a well-beaten egg. 
Mix again all well together. Have some little 
moulds well buttered, sprinkle them well inside 
with the chopped tongue or ham. Fill each 
mould with the mixture. Smooth over with a 
warm wetted knife. Cover each mould with 
a piece of buttered paper, and place them in a 
shallow saucepan with boiling water a little 
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more than half-way up the moulds ; let them 
poach in the oven for 15 minutes. 

These creams can be served with the follow- 
ing sauce : 

Sauoe Mousseline 

3 ozs. of butter z yolk of egg 

z dessertspoonful of z pint milk 

flour salt, pepper 

Put the butter to melt into the saucepan. 
Work the flour into it till smooth. Add 
gradually the cold milk. Let the sauce boil 
for a minute or two, in order to cook the flour. 
The sauce ought to become thick. Beat the 
yolk of egg, add it gradually (off the fire) to the 
sauce. Return the saucepan to the fire for a 
minute or so, stirring all the time ; now take 
off the fire, whip the sauce swiftly to a froth 
and serve with the creams. 

TIMBAIiE BE FOUIiET 

i lb. cooked chicken J lb. macaroni 

J lb. button mushrooms i lb. cooked ham 

I whole egg 2 yolks of eggs 

} pint Bechamel sauce i pint tomato sauce 

This timbale can be made in dariole cases if 
wanted, so as to hand one to each guest. Boil 
the macaroni in plenty of fast-boiling water (in 
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which you have put salt, to taste) till cooked 
tender, taking care not to break the macaroni 
into short pieces. While it is draining in the 
colander, pass the chicken, ham, and stalks of 
mushrooms through the second size mincer. 
If for small dariole moulds, chop the whole 
mushrooms ; if for a large timbale, cut the 
button mushrooms into four pieces only. 

Bechamel Sauce 

2 dessertspoonfuls of flour } pint of milk 
2 ozs. butter pepper, salt 

nutmeg, shallot smail piece bay-leaf 

Melt the butter slightly, add the flour, stir all 
the time till quite smooth. Take off the fire, 
mix cold milk gradually, taking care not to 
make the sauce lumpy. Put on the fire again, 
stirring all the time with the wooden spoon, 
and adding all the seasoning. Let the sauce 
boil for two or three minutes. Take out the 
bay-leaf and shallot. Now the sauce is ready 
for use. This B6chamel is one of the funda- 
mental sauces and is constantly in request in 
French cuisine. 

While this sauce was being made, the 
macaroni has been boiled and drained, and 
now is cool enough to be handled. Butter the 



46 PRACTICAL LESSONS 

timbale well all round and down the bottom. 
Place it in front of you. Take a piece of 
macaroni with the left hand, and with the right 
hand roll it round and round (beginning by 
the centre of the bottom) winding it closely so 
as to line the timbale all round up to the brim, 
pressing the macaroni against the butter to 
stick it. You will find it a little hard to do at 
first, but to make it easier, fill the timbale 
gradually as you roll the macaroni upwards. 

TIMBAIiE MIXTURE 

In the saucepan, in which you have the 
sauce, add the chicken, ham and mushrooms. 
Heat the mixture ; then add the beaten eggs 
gradually. Taste to see whether seasoning is 
perfect. Fill the timbale not quite to the 
brim. Put on the top of it a piece of buttered 
paper and place it in the bain-marie as 
described before. Serve with tomato sauce 
round it. 

Tomato Sauce 

4 good tomatoes 2 ozs. batter 

J bay-leaf i dessertspoonful of flour 

I onion sprig of thyme, parsley 

Cut the tomatoes immediately over the sauce- 
pan, so as not to lose the juice ; add the pepper 
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and salt, bay-leaf, thyme, parsely and onion cut 
in thin rings, 2 tablespoonfuls of water ; let it 
boil for half an hour. Pass the whole through 
the sieve in a bowl. Put the butter in the 
saucepan, stir in the flour smoothly, add the 
tomato juice ; let it thicken and serve round the 
timbale. If more sauce be required, double 
the quantities. 



TEBBINE DE FOIE DE VEAU 
(CalTs Iiiver) 

li lb. calfs liver } lb. fat pork 

If oz. bread crumbs 4^ ozs. larding pork 

z gill white wine i liqueur glass cognac 

X whole egg 1 yolk of egg 

i oz. salt pepper, allspice, parsley 

I oz. shallot 2 leaves of tarragon 

Skin the liver, cut it into slices of half an inch 
thick. Put a spoonful of beef dripping into 
the saucepan, warm it, and lay the liver into it, 
just to get a little brown on each side. Do not 
let it throw out any juice. When done, drain 
the liver on a plate. Prepare your mincing- 
machine with the third mincer, cut the liver in 
pieces and pass it through the machine ; treat 
likewise the fat pork, the shallot, parsley and 
tarragon. Now change the third mincer for 



48 PRACTICAL LESSONS 

the very fine one, and pass the whole lot 
through again. Next pass the crumb of bread, 
to make the bread crumbs, and to clean the 
machine at the same time. To the whole 
mince, add the well-beaten eggs and the cognac 
and work the mixture well together. While 
mixing add the pepper,' spice, salt and white 
wine, and taste to see if the flavouring is quite 
right. Take a terrine (size nearly 2 pints ; or 2 
terrines of i pint each). Cut the larding fat in 
all its width and to the thickness of a quarter- 
inch. Line your mould with this. Now fill it 
with the mixture, well scraping the bowl (in 
which you had the mixture) with a card, as 
explained before {se^ p. 40). Cover the mix- 
ture with some larding fat. Place the cover on 
the top (the cover should have a hole in it for 
the steam to escape). Now put the terrine au 
bain-marie in a saucepan a little larger than the 
mould, fill the saucepan with cold water up to 
I J inch from the top. Bring it to the boil on 
the hob, then put the saucepan in a moderate 
oven to cook gently for one hour. (Take care 
before you select your saucepan that it will 
easily go into the oven.) In one hour's time 
uncover the pat6, touch it with your finger. If 
it is resistant though mellow, like a cake, it is 
done. Take it out of the oven ; if there is too 
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much melted fat, pour it out gently and let the 
pat6 cool in the terrine. The pat6 can be 
served in the terrine, or if intended for a large 
party, it may be taken out of the mould by 
dipping it first in hot water. Then you must 
take away the larding faf* . Trim the pat6 all 
round with pats of butter (which you serve 
with each slice) and a roll of butter on the top. 
When served thus it is called Un pain defoie de 
veau. The terrine makes a very good cold 
supper dish, or cold hors-d'oeuvre, or may be 
used for sandwiches. It can also be sent up 
glazed, or with jelly ; but the pats of butter are 
more original, improve the pat6, and make it 
still mellower. To keep it for weeks, pour one 
inch of hot lard on the top. 

SOUFFLE or MOUSSE DE CHOU-FLEUB 

(Cauliflower) 

1 lb. cauliflower, after i port wine glassful of 
all the skins have been milk 

taken away i oz. bread crumbs 

2 ozs. of butter 3 eggs (whole) 

z oz. grated Gruyere salt, pepper, nutmeg 

cheese 

The above quantities are enough for eight 
persons. Cook the cauliflower in plenty of 

* That means all the pieces of unmelted fat that remain 
round, under and at top of the p&t^. 
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boiling water, with salt to taste, for 7 or 8 
minutes. When cooked, drain it and pass it 
through the sieve into a bowl. Put the bread 
crumbs into a basin and pour the cold milk 
over them ; when they are well soaked, press 
the milk out and add- the soaked crumbs to the 
cauliflower, with the butter, and the grated 
cheese, mix well together. Beat the yolks of 
eggs well, with the pepper, salt and nutmeg ; 
add these to the cauliflower. Mix thoroughly 
with the wooden spoon. Butter a souffle dish 
well all round. Beat the whites of eggs into a 
stiff froth (by adding a pinch of salt the whites 
will froth quicker). Mix them into the mixture 
with a card as explained on p. 59. Pour the 
whole into a souffle dish, and cook au bain- 
marie for one hour, as explained in the fore- 
going recipe. Turn carefully on to the entr6e 
dish. Serve with HoUandaise sauce. 

Sauoe HoUandaise No. 2 

J lb. butter 3 tablespoonfnls of water 

2 tablespoonfuls vinegar 2 yolks of eggs 
mignonette pepper, salt 

Put the vinegar in the saucepan with the 
pepper and salt. Let it reduce to half the 
quantity; then add one spoonful of water. 
Beat the yolks of eggs and add them gradually. 
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with a piece of butter, to the vinegar. Con- 
tinue adding butter and water till you have 
brought the sauce to the right consistency and 
have used up all the butter and water. You 
must stir all the time, keeping the saucepan on 
a moderate fire, so as to keep the sauce very 
smooth. This is a very useful sauce for fried 
or boiled fish, or souffles of any kind. 

INDIAN CUBBY 

I lb. fresh meat 4 ozs. butter 

I tablespoonful curry powder 2 onions 

Slice up the onions rather fine, fry them 
in the butter until brown, add the curry paste 
or curry powder with a small teacupful of 
water, cook for five minutes, taking care not to 
let it burn. Then add the meat cut in small 
pieces ; vegetables of any kind, such as 
tomatoes, may be also added, ten minutes after 
the meat. The whole is to be allowed to 
simmer for three-quarters of an hour or more, 
according as the meat is hard or tender. Two 
cloves of garlic, crushed and fried, and green 
chillies may be added for flavour. 

This curry may be made of beef, mutton, 
chicken or rabbit, but always of fresh meat. 
Curries made of cold meat are a delusioa axvA 
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a snare. Curry should be well cooked so 
as to be eaten with a spoon (not a knife) and 
fork. Serve in hot entree dishes. Serve with 
rice boiled as described in the next chapter. In 
India it is usual to hand round with it chutney, 
bummalow-fish (" Bombay duck "), and " dal " 
(ground lentil or chickpea). The rice is served 
separately. 

VEGETABLES 

(Legumes) 

How to boil Bice 

Let the rice be well washed. Throw it into 
plenty of fast-boiling water. In about i6 to 
1 8 minutes it ought to be done.* Try it ; if it 
crushes easily between the fingers, it is done. 
Then throw a cup of cold water into the boiling 
rice, and drain the rice at once. Place it on a 
hot entree dish in front of the fire to keep it hot 
till wanted. Each grain ought to be dry and 
separate. 

OONOOMBBE ATI BEUBBE (Ououmber) 

A nice cucumber 2 ozs. of butter 

Peel the cucumber carefully and very thinly, 
cut it down the middle, take out all the seeds. 

* If Carolina rice is used, 12 to 15 minutes are sufficient. 
The recipe is for Patna rice. 
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Cut the whole cucumber into dice-shaped 

pieces. Put the butter into the saucepan, let 

it just melt. Add the cucumber, pepper and 

salt, shake it in the butter. Cover the saucepan 

with a deep plate full of hot water. Cook 

gently, simmering for one hour, with an 

asbestos ring under the saucepan to prevent 

burning. Shake the saucepan every now and 

then. An aluminium saut^ pan is always the 

best for such things. Serve " en pyramide " in a 

hot entree dish with finely chopped parsley 

sprinkled over it. This is a delicious dish and 

easily digested. It can be served as a separate 

course. 

Potatoes au bemrre 

Done exactly in the same way. After care- 
fully peeling, the potatoes must not be washed 
but only wiped. Put a clean cloth on the table 
to receive the potatoes as they are being cut up, 
shake them in the cloth * before putting them 
in with the butter. Cook for 25 minutes. 

Carrots au beurre 

Peel the carrots thinly ; the red part is the 
best and has more flavour ; cut them into dice 
and cook like Cucumber au beurre, but only 
25 minutes. Do not let the water in the plate 

* This to dry them well, 
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evaporate. This is to prevent the steam of the 
cooking vegetables from condensing on the 
cover, as it requires its steam to keep it moist. 
Parsnips, turnips, marrows can all be cooked 
in the same way with great advantage to their 
flavour. Serve with finely chopped parsley 
sprinkled over them. 

FOMMES DE TEBBE MOUSSELINE 

i lb. small potatoes 2 ozs. butter 

Choose the potatoes of even size, peel them 
thinly (remembering always that the closer to 
the peel the sweeter the potatoes, besides giving 
you greater credit if they are plain boiled). 
Put them into cold water, just enough to cover 
them only. Let them boil for seven minutes, 
gently, but constantly, keeping the saucepan 
tightly closed. Now take off the lid and with 
a spoon take each potato carefully out and put 
it on to the sieve. Put the butter in the saut6 
pan, as soon as it is hot, place the potatoes side 
by side in the bottom of the saut6 pan, and 
shake them in the butter. Cover them up with 
a plate filled with hot water and fry them 
gently for 8 or 9 minutes, shaking them gently 
every now and again. They ought to be of 
a golden colour, and not broken. Serve 
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hot as a separate course with finely chopped 
parsley on the top. 

Steamed Potatoes 

Steam in their jackets till quite tender. Try 
them with a skewer ; if the skewer finds no 
hard place to go through, they are done. When 
they are done, take the steamer out of the pot 
and stand it on the hot hob for a few minutes 
to dry the potatoes. Serve them in a hot 
serviette. Any kind of potato is vastly improved 
by cooking in this way. Is it necessary to add, 
that as much as possible potatoes, when cooked 
together, should be of an even size, so as to be 
all well cooked at the same time ? 

Baked Potatoes 

Steam them first for lo minutes, wipe them 
and put them in the oven till done. Serve them 
in a hot serviette with creamed butter. 

Creamed Butter 

Pour some hot water into a plate ; then dry 
it well. Now put the butter to be creamed in 
that dry warm plate, work it up with the warm 
blade of a knife till quite creamy. Send up 
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in a fancy dish. This is a very good supper 
dish for Sunday. 

NOUILLES or SPAGHETTI 

3 whole eggs i an eggshell of water 

flour weighing equal to the 3 eggs 

Take the pastry board, put the flour in the 
centre of it in a heap. Make a well in the 
middle of the flour. Break the three eggs in 
the well and work them gradually with all the 
flour. If the dough feels too stiff, add a little 
water. The dough must feel firm, but easy to 
roll out. Knead the paste well with the palm 
of the right hand till it looks quite smooth. 
Let it stand in a bowl covered by a plate for 
I hour. Now dredge the board lightly with 
flour, put the paste on it and cut it into four 
pieces. Take one of the pieces (put the others 
back in the bowl) ; roll it with the rolling-pin 
as fine as you can to about i of an inch. It 
does not matter if the paste is rolled in a round 
or a square shape. Spread a clean tablecloth 
on the dresser and lay your thin sheet of paste 
over it to dry. Proceed with the other three 
pieces of paste in the same way. Now let these 
four sheets of thin paste dry for an hour. Take 
one sheet back, put it on the pastry-board 
again. With both hands take one edge of the 
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sheet and roll it over till you have rolled it into 
a " sausage "-like shape ; do not press it tightly. 
The centre naturally will be thicker than the 
edge, if the pastry has been rolled from a round 
shape; but that does not matter. Press the 
points of the three long fingers of the left hand 
downwards on to the right end of the " sausage," 
leaving about J of an inch of paste in front of 
them. With a sharp knife held by the right 
hand cut that piece off. The left hand goes 
back another J of an inch, ready for the knife 
to cut the projecting piece off, and so on to 
the end. With practice you will do this very 
quickly. With the fingers of both hands shake 
all these cut ribbons of pastry, so as to unwind 
them. Spread them on the tablecloth to dry, 
while you proceed to cut in the same fashion 
the three other sheets of pastry. Have a sauce- 
pan ready with plenty of boiling water ; salt it 
to taste. When boiling fast, shake the nouilles 
into the water, keeping by you one or two 
handfuls of dry nouilles for use presently. Let 
them boil for 15 to 16 minutes. For nouilles, 
as for macaroni and rice, there must be enough 
water to let them boil freely. After 15 or 16 
minutes, throw in a cup of cold water to sepa- 
rate them. Drain them in the colander with a 
vessel under it to receive the juice. Cover the 
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nouilles with a cloth to keep them hot. The 
most usual way to serve them is to dish the 
nouilles up as soon as they are drained. Whil^ 
draining put 2 ozs. of butter in the frying-pan. 
As soon as hot, throw the dry nouilles in the 
pan and shake it constantly to brown them 
easily and evenly. Dish the nouilles *' en pyra- 
mide/' mask them with the fried ones, and pour 
the butter over the whole. This dish is usually 
served on Friday in French Catholic families. 
When well dried, these nouilles or spaghetti 
can be kept in a biscuit tin for any length of 
time. They must be well dried, otherwise 
they will turn musty. 

Second Method 

The nouilles that are over from luncheon are 
used up in this way. Beat two whole eggs 
with a gill of milk, pepper and salt. Mix this 
with the nouilles and cook in the frying-pan as 
a thick pancake. Put in the frying-pan J oz. of 
butter. When hot, spread the nouilles mixture 
evenly in the bottom. Let them fry to a golden 
brown, then slide on to a plate. Put another 
J oz. of butter in the frying-pan to get hot, then 
return the pancake to it, the uncooked side 
downwards. Nouilles, like macaroni, can be 
used with cheese and tomatoes. (As to what to 
do with the juice, see Nouilles soup, p. 15.) 
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PUDDINGS 

GINQEB PUDDING 

i pint of milk 3 ozs. bread crumbs 

2 ozs. sugar 2 ozs. fresh butter 

3 ozs. preserved ginger 2 eggs 

Prepare the bread crumbs very fine. Put 
them in a basin big enough to allow plenty of 
room for mixing. Bring the milk to boiling- 
point ; pour it gently on to the bread crumbs 
with the left hand, while you beat up with a 
wooden spoon with the right hand. Leave it to 
cool. Cream the butter and sugar together, 
chop up the ginger, and add these three ingre- 
dients to the cold bread crumbs. Separate the 
yolks from the whites of the two eggs. Beat the 
yolks and add them to the mixture. Then 
beat the two whites to a stiff broth. Butter a 
plain mould, put a piece of paper into the 
bottom. Now slice the whites of the eggs in 
the mixture with a wooden knife, or with a 
card. 

Mem. — Never stir a beaten white of egg in a 
cake or pudding with a spoon ; it will kill the 
froth and make your pudding heavy; always 
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slice it into any mixture where beaten white of egg 
is required. 

Cut the pudding about with the card and let 
the froth go anyhow. Now pour the mixture 
into the centre of the basin, scraping the mixing- 
basin clear and clean with the same card. Place 
a piece of buttered paper on the top of the pud- 
ding to prevent it from making a dry crust. 
Steam for one hour, with the water reaching a 
little more than half up the basin. 

To be remembered. — ^The water in which 
puddings are steamed should never be allowed 
to boil fast ; (i) because the water may spirt 
over the pudding and spoil it ; (2) because the 
pudding may probably be full of air holes. 

Sauce 

i pint of milk i egg 

the syrup of the ginger cornflour as much as would 

lie on a three-penny piece 

Blend the cornflour with a little cold milk. 
Beat the egg and mix it with the cornflour. 
Bring the milk to boiling-point ; then pour into 
it the cornflour mixture, mixing all the time 
with the wooden spoon. Stir the whole over 
the fire till it thickens, and sweeten with the 
syrup of the ginger. Dish the pudding care- 
fully and pour the sauce evenly all over it. 
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SPONGE PUDDING 

I egg the egg's weight in butter 

i teaspoonful baking- „ „ •• flour 

powder ,, „ „ castor 

a squeeze of lemon sugar 

Cream the butter with the sugar very 
smoothly ; then add the dried and sifted flour 
very gradually. Stir in the yolk of the egg, add 
the lemon juice. Whip the white to a hard 
froth and slice it into the mixture, with a card. 
Have the baking-tin quite ready buttered and 
put the mixture into it. Bake immediately in a 
quick oven for 15 minutes. 

Sauce 

Dissolve i^oz. of castor sugar in 2 glasses of 
sherry and stir them when quite hot to the yolks 
of 2 eggs; beat to a froth and pour round the 
pudding. 

LEMON PUDDING 

i lb. fine bread crumbs i lb. finely chopped suet 

i lb. moist sugar 2 lemons 

I whole egg i pint milk 

Butter six small moulds. Grate the lemon 
rind. Strain the juice of the two lemons. Chop 
the suet and prepare the bread crumbs. Now 
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mix the suet and bread crumbs well together, 
add the sugar and lemon rind, mix again, 
add the juice and the cold milk, working the 
whole well together. Beat the egg separately, 
add the yolk to the mixture, and slice the frothy 
white in with the card, as explained in Ginger 
Pudding. Fill the moulds three-quarters full 
and steam for three-quarters of an hour. Serve 
with sweet arrowroot sauce. 

Arrowroot Sauce 

Mix one spoonful or two of arrowroot with 
a little cold water, pour boiling water over it till 
it is smooth and clear, stir all the while. Put it 
in a saucepan on the fire, add one wineglass of 
sherry, a piece of lemon-peel and sugar to 
sweeten. Heat thoroughly, stirring all the time. 
Take out the lemon-peel. Pour the sauce 
evenly over the pudding. 



AMBBB PUDDING 

3 ^HS^ 2i apples 

i fresh lemon-peel i lb. moist sugar 

Stew the apples without peeling them. Just 
cut them in four or six pieces and stew them in 
a teacupful of water with the lemon-peel. Pass 
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through the sieve and sweeten to taste. Beat 
the yolks of eggs and stir them into the pur6e. 
Line a small round tin with pastry (see below). 
Fill it with haricot beans or rice to keep the 
pastry in shape. Bake in a good oven for 15 
to 20 minutes. Let the crust cool out of the 
tin. When cold, whip the apples into the case. 
Whisk up the whites into a stiflf froth, and cover 
the apples and edge of crust thoroughly with 
it, keeping the whites " en pyramide." Sprinkle 
with castor sugar. Bake for 15 minutes in a 
moderate oven, by that time the meringue should 
be a nice fawn colour. Serve cold. 

FASTBY FOB LINING MOULD 

4 ozs. of butter 6 ozs. of flour 

I gill of water a little salt 

Mix the flour and butter together, adding the 
salt till quite smooth. Add water enough to 
make into a light paste. Knead it lightly in the 
bowl. Take the paste-board, dredge it with 
flour, and roll the pastry on it till quite thin, 
then fold it evenly like a napkin and roll it out 
again three times. The last time roll it out to the 
thickness of three^eighths of an inch. Grease the 
mould or tin and line it with pastry. First, cut a 
strip of pastry a little wider than the rim of the 
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tin and long enough to go all round with only 
one seam. Put the crust level with the tin, the 
extra width press firmly flat on the bottom of 
the tin. Wet the seam with the brush dipped 
in cold water and press the two edges together. 
Now with the brush wet the pastry round the 
bottom without touching the tin, lest it should 
stick. Secondly, cut a round of pastry the size 
of the tin and place it inside, pressing it well 
all round the part that you wetted before so as 
to make a juice-tight crust. Fill the mould 
with haricot beans and bake in a good oven 20 
minutes. When done, place the tin on a hot 
wet cloth for a minute, take the crust out of the 
tin and let it cool thoroughly on a wire stand. 

BICHMOND PUDDING 

li teacupful of flour i teaspoonful of carbonate of 

I egg soda 

I teacupful of suet i } teacupful of jam 

First warm and sift the flour. Chop the suet 
or pass it through the finer mincer. Mix the flour 
and suet well together, then stir the jam into it. 
Beat the yolk of egg and add it to the jam. 
Next add the carbonate of soda. Whip the 
white to a froth, and with a card mix it gently 
with the pudding. Butter a mould, pour the 
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mixture into it, cover with a piece of buttered 
paper. Steam for two hours. This makes a 
large pudding, the size of a quart mould half 
filled. Serve with sweet sauce. 

Sweet Sauce 

li oz. butter i of a lemon 

I oz. flour I pint of new milk 

I tablespoonful castor sugar 

Just melt the butter, add the flour, stir well 
with a wooden spoon till quite smooth, add the 
milk gradually, and stir on the fire till it 
thickens, boil for 5 or 6 minutes, add the sugar 
and a squeeze of lemon. Pour this sauce over 
the pudding. 

SIX-CUP PUDDING 

I teacupful of flour i teacupful of milk 

I ,, bread crumbs i „ suet 

1 M sultanas i ,• sugar 

Mix all ingredients well together, boil 2 hours 
in a basin, serve with lemon sauce. 

Lemon Sauce* 

i oz. cornflour i pint of water 

2 lemons i oz. loaf sugar 

Rub the loaf sugar over the rind of tlv^ 
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lemons to absorb all the yellow part or lemon 
oil, keep it on a plate till wanted. Put the 
water on to boil. Meantime squeeze and strain 
the lemon juice. Mix it with the cornflour, 
very smoothly. Pour this mixture into the 
boiling water, let it boil for four minutes, add 
the sugar, stir till well melted, and serve over 
the pudding. 



JOHN'S DUMPLINGS 

5 whole apples 4 ozs. of suet 

6 ozs. of flour I gill of water 
i a basin brown sugar a little salt 

Pass the suet through the mincing-machine 
into a bowl, mix the flour and salt with it, 
rubbing between the palms of the hands till 
the flour and suet are quite mixed and smooth. 
Add cold water enough to make into a light 
paste. Knead it lightly in the bowl. Take the 
pastry-board, flour it and roll the pastry on it 
till quite thin ; then fold it evenly like a hand- 
kerchief. Roll it out again and fold it, three 
times. The last time roll it out to the thick- 
ness of a quarter of an inch. Peel thinly and 
core the apples. Put one clove in each. 
Place the apples on the pastry and allow as 
much paste as will cover them. Cut the pastry. 
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enclose each apple, wet the edges well so as 
to stick them, roll the dumplings in the palms 
of your hands to make them round. Dip each 
separately in water, then roll it round and 
round in the basin of brown sugar till well 
coated all round. Place it in the greased tin. 
Proceed thus with each dumpling. When the 
live are done, put the baking-tin in a good oven 
and bake for 18 to 20 minutes. When cooked, 
dish them on a frilled paper and send to table 
with Devonshire cream. 



ANTHBACITE EOLY-POLY 

Prepare the pastry as for John's dumplings, 
giving the last roll out a quarter of an inch 
thick, keeping the pastry, while rolling it, long 
and narrow. Now cover the pastry with the 
jam you like best, roll it over and over till you 
reach the end of the paste. Secure the seam 
by brushing the pastry with water. Close the 
ends well, so that the jam may not run out. 
Put the Roly-Poly on a well-greased baking- 
tin. With the paste-brush wet the pudding 
well all over, cover it with quarter of an inch 
thick of brown sugar, pour gently over the 
whole a wineglassful of cold water. Bake in 
a good oven for twenty minutes. Send the 



68 PRACTICAL LESSONS 

Roly-Poly to table in the baking-dish, trimmed 
with a napkin. The reason of sending to table 
in the cooking-dish is because the sugar and 
water form a toffee and of rather a dark colour, 
hence its name. Highly appreciated by young 
and old alike. 



KING'S EOLY-POLY 

Treated as the foregoing pudding, changing 
the jam for a pur^e of apples. 

FEABL'S JAM PUFFS 

Make the pastry as for John's dumplings, 
only giving the pastry five turns instead of 
three, and rolling the last turn thinner. With 
a large saucer mark as many round saucers as 
you can on the pastry, pressing the saucer 
firmly on the pastry so as to cut it. In the 
centre of every round put a little jam. Please 
be more liberal of jam than the pastry-cooks 
are. Now fold one edge inwards. Brush the 
edge with water. Fold over the opposite edge, 
touching the first edge slightly but enough to 
stick the two together. Lastly, fold over the 
remaining edge, which you bring close to the 
other ones. This makes a perfect three- 
cornered puff. Now prepare the tin, grease it 
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well. Lay the puffs edge downwards. Bake 
in a quick oven for about seven minutes, then 
brush them over with whipped white of egg 
and dust with crushed sugar. Serve hot with 
cream or cold for tea. 



CHATHAM PUDDING 

2 ozs. flour 2 ozs. fresh butter 

2 ozs. powdered sugar 2 eggs 

i pint of cream 

Butter to be well beaten in an earthenware 
dish until it becomes a fine cream (warm the 
dish first by putting warm water into it and 
wiping the dish quite dry). The butter will 
cream quicker. Beat the yolks and add them 
to the butter, add the flour and sugar, mix 
well with the wooden spoon. Let this stand 
for half an hour. When wanted mix half-pint of 
cream or new milk with the mixture, beating 
the whole well together. Whip the whites to a 
stiff froth and cut them into the pudding with 
a card {see p. 59). Have seven saucers ready 
buttered and pour some mixture in each« 
Bake for 20 to 25 minutes in a good oven, 
watching it carefully meanwhile. Can be served 
with lemon and sugar put in the centre and 
turned over. 
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FIKE-AFPLE CBEAM 

i lb. preserved pine-apple 3 ozs. of loaf sugar 
i pint of water 3 ozs. gelatine 

li pint of cream pine-apple jaice 

Cut the pine-apple into small squares. Put 
the syrup from the tin into a saucepan, with 
the loaf sugar and the water. When the 
sugar is dissolved, put in the pine and boil till 
tender. Add 3 ozs. of gelatine well soaked, 
and boil ten minutes longer. Pour it into a 
basin and whisk it well with the cream. When 
it begins to thicken, pour it into a mould * and 
stir it for a few minutes to prevent the fruit 
settling at the bottom. 

MABMALADE FUDDINQ 

1 lb. suet I teaspoonful carbonate of 
J lb. moist sugar soda 

2 tablespoonfuls mar- | lb. bread crumbs 
malade } lb. ground rice 

2 eggs 

Well mix the mince suet and bread crumbs 
together, add the moist sugar, mix again, add 
the ground rice, mix well, add the marmalade 
and the beaten yolks, mix thoroughly. Beat 
the whites to a froth and cut them through the 

* The mould must be dipped in cold water first and not 
wiped afterwards. 
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pudding with the carbonate of soda. Butter a 
pint basin, fill it not quite full, put a piece of 
buttered paper on the top, and cook the pud- 
ding on bain-marie for 2 hours. Serve with 
Sweet sauce (see p. 65) or with Marmalade 

sauce. 

Marmalade Sauoe 

2 teaspoonfals of cornflour } pint of water 

I teaspoonful of sugar 2 tablespoonfuls of marmalade 

Mix the cornflour with a little cold water 
smoothly and like a thick cream. Bring to 
boiling-point half-pint of water, then pour the 
cornflour into it, stirring all the time till it boils 
and thickens. Now add the sugar and the 
marmalade, stir for a few minutes, take the 
sauce off the fire. Beat it vigorously for five 
minutes and pour over the pudding. 

« OUE COTTAGE " WAFEB PUDDING 

Quantities to fill three saucers only 

f oz. of butter i oz. of flour 

I egg I glass of milk 

pinch of salt 3 saucers 

Well butter three saucers. Mix the butter, 
flour and salt together. When quite smooth 
add the milk, stirring well all the time, and 
taking great care not to make any lumps. Beat 
the yolk of egg, add it to the batter; thus 
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made, let it stand for quarter of an hour. When 
wanted, whisk the white to a froth, cut it into 
the batter, fill the three saucers equally. Cook 
in a moderate oven for half an hour. When 
cooked, serve on a hot dish, put jam on the 
saucer side and turn over. Send to table with- 
out sauce. 

'' ESHEB " MAOABONS DE FOMMES 

I lb. 12 ozs. of stewed apples passed through the sieve 
2 ozs. moist sugar | pint of water 

Cut the apples into four or six pieces, leaving 
skins and core. Stew them in just enough 
water to prevent them from burning — say, 
half-pint or so. When done pass them through 
the sieve. Weigh the pulp, and take if lbs. of 
it, sweeten to taste. This quantity will fill 
twelve ramaquin cases three-quarters full. 

Macaroon Crust 

2 ozs. of desiccated cocoa- 2 whole eggs 
nut 2 ozs. of castor sugar 

Mix the cocoanut and sugar together, add the 
yolks of eggs well beaten. Beat the whites to 
a stiff snow. Add lightly, with a card {see 
p. 59), to the cocoanut. Cover each rama- 
quin case with a good layer of this mixture. 
Put them into a quick oven for 15 minutes. 
They can be served either hot or cold. If no 
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ramaquin cases are at hand, this recipe can 
be made in a pie-dish. Serve with cream. If 
cocoanut is not liked, use ground sweet almonds 
instead. 

SAVOURIES 

CBOUTES D'AKCnOIS (Anohovy Toast) 

Ko. 1 

5 anchovies li oz. Gruy^re cheese 

I oz. butter mustard, salt, pinch of both 

Soak Norwegian anchovies in warm water for a 
quarter of an hour, remove the skins and bones. 
Pound them in the mortar, add the butter, 
work well together. Grate the Gruyfere cheese, 
add it, with the mustard and salt, to the butter, 
mix thoroughly. Warm the mixture au bain- 
marie till wanted. Cut rounds of bread, and, 
while in the cutter, with a smaller cutter take a 
smaller round out of the centre. Fry these 
croutons (or toasts) to a golden brown colour. 
When wanted fill the centre of the croutons 
with the anchovy mixture, which has been kept 
warm, and send to table. 

CBOQUETTES DE FABMESAK 

3 ozs. bread crumbs 4 ozs. Parmesan cheese 

I oz. butter i egg, whole 

Nepal pepper and salt 2 yolks of eggs 

Warm the butter before the fire, mix it with 
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the cheese, add 2 ozs. bread crumbs, then the 
yolks of eggs; flavour to taste with salt and 
Nepal. Shape into small balls. Beat the 
whole egg, dip the balls into it, roll them in i oz. 
very fine bread crumbs, then dip them in the egg 
again, and again in the bread crumbs, so that 
they be well coated and of a nice shape. Keep 
them till wanted. Then fry them at the last 
minute so as to send up to table very hot. The 
croquettes can be prepared in the morning. 

SOUEEIiES 

3 ozs. grated cheese 2 eggs 

4 ozs. of flour } pint cold water 
I oz. butter Nepal pepper, salt 

Warm the flour in the oven to dry it well, 
pass it through the sieve. Put the water into 
a saucepan with the butter, bring it to boiling- 
point. Add the flour " en pluie " (like rain) into 
the boiling water, and stir well till the mixture 
leaves the sides of the pan quite clear. Allow 
to cool. Mix the eggs, well beaten together, 
gradually with the paste, add the cheese and 
seasoning, and work smoothly. Let cool. Heat 
the frying-lard till a blue smoke rises from it. 
Take the mixture by teaspoonfuls and drop 
them in the fat. Fry to a golden colour. Serve 
on a hot serviette " en pyramide " with a little 
grated cheese over the whole. 
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OBOUTES DE HABEKGS DE YABMOUTH 

3 ozs. butter i bloater 

2 teaspoonfuls of flour i port-glassful of cream 
. pepper and paprika i port-glassful of milk 

Cut off the head and tail of the fish. Fry 
the body in i oz. of butter for about 5 minutes. 
Clean the fish free from skin and bones. 
Pound the roe and the flesh smoothly with a 
teaspoonful of cold butter. Melt two tea- 
spoonfuls of butter in a small saucepan, stir 
the flour into it, add the gill of milk and let it 
boil till it thickens. Then add the cream and 
bloater, so as to make this into a thick mixture. 
Have ready as many slices of thin toast as you 
require, butter while hot, cut into shape ; heap 
up the mixture on each to a point. Sprinkle 
over with paprika or Nepal peppen Serve 
very hot. 

CBOUTES B'ANOnOIS. No. 2 

3 yolks of eggs 4 tablespoonfuls of cream 
2 ozs. butter anchovy paste 

chopped parsley hot buttered toast, cayenne 

Have as many rounds of hot buttered toast 
as required, spread some anchovy paste on 
each and keep them hot till required. Melt 
the butter in a small saucepan, put the cream 
and yolks of eggs well beaten together into it, 
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stir on the fire till it becomes all smooth and 
creamy, then add the cayenne and chopped 
parsley. Pile it on the toast, dust some paprika 
or ornamented red pepper over them, and 
serve hot. 

CBOUTES DE LAITAKCES DE HABENQS 

(Soft Boes on Toast) 

6 hot buttered toasts i hard-boiled egg 

3 soft roes of herrings a few drops essence anchovy 

a squeeze of lemon salt and Nepal pepper 

Beat the cooked roes, the butter, the lemon 
juice and anchovy essence in the mortar into a 
smooth cream. Flavour with Nepal pepper 
and salt. Spread evenly on the hot buttered 
toast. Sieve the yolk of egg over each. Cut 
the white into strips and make a little trellis- 
work over each. Dust a little paprika over the 
white strips, put into the oven to get hot, and 
send to table on frilled paper. 

How to Cook the Soft Boes 

If the soft roes have not been cooked in the 
fresh herrings, prepare a court-bouillon as 
follows : Put in a small saucepan half-pint of 
water, half a shallot, 2 cloves, 3 peppercorns, 
one-fourth of a bay-leaf, salt to taste, a few 
drops of vinegar. Boil for a quarter of an 
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hour, let this cool. Strain it back into the 
saucepan. Put the roes to cook for 5 minutes 
in the juice, do not allow the court-bouillon to 
boil. Only bring it to boiling-point. Take the 
roes out and prepare them as explained in 
the recipe. 

CBOUTES DE CAVIAB 

Anchovy butter green butter or emerald butter 
caviar i milk roll 

Cut rounds of milk roll. Fry them to a 
golden colour and let them drain on office 
paper. Cover them with anchovy butter. Place 
in the centre a pile of caviar and surround it 
with green butter forced through a bag. 

Beurre Emeraude (Green Butter) 

Boil two large handfuls of spinach with a 
leaf of tansy, if you have any. Drain well. 
Now press the leaves through a piece of muslin 
into a cup, and colour lightly 2 ozs. of butter 
with it. If you have Mrs. Marshall's green 
colouring, you have only to take a minute piece 
of the green colouring and work the butter with 
it. Now if you wish the butter flavoured, mix 
it with one dessertspoonful of chopped parsley, 
one teaspoonful of anchovy essence, one tea- 
spoonful of pounded capers, a few drops of 
lemon juice, and Nepal pepper. These buttac^ 
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must be kept very cool while working them. 
If you have no forcing syringe or bag, make a 
stout paper bag, cut the point off and force 
through that. 

Beurre d'Anohois 

Bone four anchovies, rub them through the 
sieve or pound them in the mortar. Mix them 
with 2 ozs. of butter, half teaspoonf ul of lemon- 
juice, and Nepal pepper. Use as directed. 

FABEAIT AU EBOMAGE 

2 eggs I yolk of egg 

I tumbler of cream i} oz. Parmesan cheese 

Nepal pepper and salt i} oz. Grny^re cheese 

Butter small fireproof cases. Paper rame- 
quin cases will also do if put inside small 
electro saucepans. Grate the two cheeses and 
season with Nepal pepper and little salt, as the 
cheeses already contain salt. Beat the eggs 
lightly, add the cream by stirring only. Then 
add the cheese. Fill the cases not quite full. 
Stand them in the bain-marie, the water to 
come nearly half-way up the cases. Poach 
them in a fairly quick oven till set and brown. 
Serve as soon as cooked. A bain-marie is 
easily made by taking a baking-dish and put- 
ting water in it ready for the cases to stand in. 
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FOBCEFIO DE EBOMAGE DE QBUYEBE 

2 ozs. of butter 3 eggs 

i tambler of hot water i} os. Gruy^re cheese 

2 ozs. sifted fine flour Nepal pepper and salt 

Grease a baking-tin. Bring the water to 
boiling-point. Weigh, dry, and sieve the flour. 
When the water boils, shake the flour into it, beat 
the mixture off the fire till quite smooth. Let 
it cool, while you beat two eggs. Add the eggs 
gradually to the mixture, stirring all the time, 
and season to taste. Cut the Gruyfere in strips 
one inch long, one-eighth of an inch broad, 
and one-eighth thick. Beat the third egg 
ready. With the forcing-bag, drop on to [the 
greased baking-dish balls the size of a plover's 
egg. Brush each ball over with beaten egg. 
Prick the strips of Gruyfere lightly into each 
ball. Bake in a quick oven till they turn to a 
delicate brown. Serve in frilled cases, or two 
by two on each plate, upon lace paper. 

FETITS FANIEBS A LA OBEME DE 

HABENGS 

I loaf of sandwich bread jar bloater paste 

1 large cooked bloater jar clotted cream 

2 red, 2 green fresh chillies i egg, i oz. butter 

Cut some neat little baskets of bread. Let 
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the handle be well scooped out and firmly 
attached to the basket, which must be neatly 
hollowed out, not too thick, not too thin ; say 
about I of an inch. You will spoil one or two 
before you get the knack of doing them. A 
short sharp knife is the best to use. When 
finished, brush them over with a beaten egg 
and dust them well with very fine bread crumbs. 
Fry them to a nice golden colour in a pan 
three-quarters full of boiling lard. Drain them 
on office paper. When nearly cold, spread 
inside of them a good layer of bloater, worked 
with the butter. Next, season the cream with 
salt and Nepal pepper. Nearly fill the basket 
with cream. Cut the chillies and the bloater in 
neat strips and arrange them in latticework 
pattern, well mixing the colour, so as to cover 
the basket as with a lid. The size of the basket 
is optional. Put in the oven to make very hot, 
and dish up on hot plates, one for each guest. 
If the basket-making gives too much trouble, 
take some milk biscuits, dip them in egg and 
bread crumbs, fry in hot lard and treat as 
above. This savourv can be prepared in 
advance. 
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NIDS D'CEUFS DE FLUVIEBS 
(Plovers' Eggs) 

i teaspoonful of flour 2 milk rolls 

2i ozs. butter | lb. boiled green peas 

I lb. cooked spinach x dessertspoonful of 
puree cream 

Cut some rounds of milk rolls, one to each 
egg. Fry them crisply ; keep hot. Put the 
pur6e of spinach (which must be well drained) 
into a saucepan with 2 ozs. butter and a dust of 
flour. Add the cream and pepper and salt ; 
stir well and keep hot. Poach the eggs (method 
given, as for CEufs poch6s au gratin). Place 
each piece of toast on the silver entr6e dish, 
pepper and salt each lightly, put a layer of 
spinach on the top, smooth it well and trim 
neatly all round. Lay the poached plover's egg 
carefully in the centre of the toast. Make a 
ring of peas all round the edge, resting on the 
spinach ; add another row on the top between 
each pea. The butter will help to stick them 
together. Put the entr6e dish into a quick oven 
to heat through. Serve carefully. 

Plovers' eggs can also be sent up cold on a 
bed of rose leaves or on a ring of tomatoes 
instead of toast, or on a golden toast with a 
ring of emerald butter, or simply hard boiled, 
nestling in the heart of a trimmed cos kllvvK.'^* 
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CBOUTES D'ASFEBGES 

X loaf of brown bread i oz. beurre d*anchois 

4 fillets of anchovies in 8 pieces of asparagus cooked 

oil (Mrithout bones) i oz. plain butter 

z oz. green butter a few rings of red beetroot 

Prepare eight thin pieces of brown bread and 
butter. Make them into thin sandwiches with 
beetroot between. Cover the sandwiches with 
beurre d'anchois.* Cut them like large fingers 
to the length of about 4 inches. Place a nice 
well-cooked soft asparagus on each finger. 
Cover the asparagus with half the width of a 
fillet of anchovy. Over this put some emerald or 
green butter ; smooth it over with a warm knife. 
Cut some thin strips of beetroot and cross the 
asparagus with them at intervals of half an inch, 
and arrange them to simulate or imitate a 
ribbon running round and round the asparagus. 
Press the beetroot lightly in the green butter. 
Send cold on lace paper, one to each guest. 
This Savoury can be made beforehand. 

CBOUTES D'AMAJTDES 

2 tablespoonfiils of whipped cream 

2 tablespoonfuls of grated Parmesan cheese 

1 oz. sweet almonds i tablespoonfiil olive-oil 

Blanch the almonds by putting them in 

♦ See p. 78. 
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boiling water and skinning them. Shred them 
into fine strips. Fry them in the hot oil till nut- 
brown. Drain them on office paper with salt 
and Nepal pepper. Keep them hot. Mix the 
cheese and cream well together and season to 
taste. Fry some milk biscuits, and when a 
little cooled, spread the cheese over the biscuits. 
Cover the top with plenty of almonds. Put 
into the oven for a few minutes and send up 
hot. 

LOBSTEB CBEAM 

1 large lobster 3 eggs 

2 tablespoonfuls anchovy i cupful bread crumbs 

sauce i pint of milk 

I pint of cream salt and cayenne 

Butter a mould. Boil the milk. Pour it 
over the bread crumbs. Take a boiled lobster, 
empty it out entirely of all its meat. Take 
care of all the coral, and put it aside. Chop 
up the lobster very fine and beat the eggs. 
By this time the bread crumbs are ready 
and cold. Mix the lobster and the bread 
crumbs together, add the anchovy sauce, and 
the seasoning of cayenne and salt to taste. 
Now add the beaten eggs and stir well ; then 
add the cream. Take your buttered mould 
and fill it with the mixture. Put a buttered 
paper over the top and steam for i hour. 
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Turn out carefully, trim the top in rings with 
the coral. Serve with or without sauce. 

PABMESAN PUFFS 

i lb. cheese i lb. bread crumbs 

2 ozs. butter z egg 

Take the cheese, bread crumbs, and butter, 
pound them well in a mortar, beat up the egg, 
mix with the paste, shape the paste into egg- 
shape. Then make a thin batter * with flour, 
milk, and one egg. Roll the balls in this 
and fry. 

IMITATION PULLED BBEAD 

Stale pieces of bread, broken in rough pieces, 
dipped in sweetened milk, and baked on a 
buttered tin till crisp and dry are very deli- 
cious to eat, handed with cheese and butter, 
at dinner. 

SALTED ALMONDS 

Blanch J lb. of Valencia almonds. Fry them 
in two tablespoonfuls of hot olive oil, shaking 
them all the time, taking care that they brown 
evenly. Drain them, and sprinkle them thickly 
with hot salt, turning them and shaking them 
in the salt. Bottle when cold, and use as 
required. They are better when made fresh 
every day. 

* See p. 2$. 
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CAKES 



GINGEB CAKE 

1 lb. flour 2 ozs. sugar 

2 ozs. butter i teaspoonful ground ginger 

i lb. treacle ^ teaspoonful carbonate of soda 

2 ^gs 2 ozs. almonds, a little spice 

Line the baking-tin with buttered paper. 
Blanch and split the almonds and dry them on 
a cloth. Cream the butter and sugar smoothly, 
add the flour, the ginger and spice gradually. 
Stir in the treacle. Next warm the milk, dis- 
solve the soda into it, and pour it gently into 
the mixture, stirring all the time. Beat the 
eggs, yolk and white together, add them to the 
mixture rapidly.^ Fill the baking-tin three- 
quarters full. Lay the split almonds on the 
top of the cake. Bake in a good oven for one 
hour. Try if the cake is done by dipping a 
warm knife into the centre. If the knife comes 
out clean the cake is quite done. 

Mem. — Never shut an oven door quickly, it 
produces a draught of cold air which prevents 
the cake from rising. 
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SULTANA CAKE 

9 ozs. flour rather less than } pint of 

J lb. butter milk 

i lb. mixed candied peel i large teaspoonful of sifted 
I large saltspoonf ul of carbonate of soda 

mace i lb. castor sugar 

i lb. sultanas 

Prepare your baking-tin with buttered paper. 
Mix the flour, castor sugar, carbonate of soda, 
and powdered mace thoroughly. Add the 
butter and rub it with the flour well between 
the palms of the hands, so as to get it evenly 
rubbed in the flour. Stir in the fruit and peel 
with a wooden spoon. Mix thoroughly with 
the milk. Put it into the buttered tin. Place a 
piece of buttered paper on the top. Bake in 
a very quick oven till the cake rises. When 
risen, lower the temperature a little, to avoid 
burning. Bake for i J hour together. 

SHOBTBBEAD 

i lb. butter ^ lb. flour 

4 ozs. sugar 4 ozs. rice flour 

Sieve rice flour and sugar in a bowl. Mix 
with the butter thoroughly. Flour a mould, 
put the shortbread mixture in it, prick with a 
fork to prevent it from rising. Cook in a very 
slow oven. 
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GINGEBBBEAD 

I lb. flour 4 ozs. brown sugar 

4 ozs. butter 2 ozs. peel 

8 ozs. treacle 2 eggs 

i port-glassful of milk i oz. ground sugar 

I teaspoonful carbonate of soda 

Put the flour into a basin with the ginger and 
the peel cut into thin sHps, Drop in the eggs 
and milk, in which the soda has been dissolved, 
and mix well. Put the treacle, butter and sugar 
into a saucepan on the fire until the butter and 
sugar are melted. Then add to the other 
ingredients and mix well together. Line a deep 
tin with greased paper, pour in the mixture and 
bake in a slow oven for half an hour. When 
cold, turn out and cut in small squares. 

DUNDEE CAKE 

I lb. butter zo eggs 

I lb. sugar i lb. flour 

I lb. mixed peel 

Dry and sift the flour ; cut the peel very thin 
and small. Prepare your cake-tins by putting 
a piece of buttered paper in the bottom of each 
and a wall of buttered paper all round an inch 
or two higher than the tin. Now cream the 
butter and sugar together, first near the fire to 
help the melting of the butter, then stir vigor- 
ously on your lap. When quite smooth add 
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the eggs one by one, stirring all the time with 
the wooden spoon or wooden knife. Now add 
the dried and sifted flour, then the cut peel, 
stirring all the time. Fill the cake tins three- 
quarters full. First put them into a quick 
oven, to set ; then let the oven cool a little. 
Bake for an hour and a half, or a little longer, 
according to the size of tins employed. 

JAM SANDWICH 

Take the weight of 2 eggs in flour 
M •• .. sugar 

.1 .1 butter 

a pinch of baking-powder 2 eggs 

Mix flour, sugar, butter and baking-powder 

together well. Pour in the yolks of eggs into 

the flour, work well again. Beat the whites to 

a froth, add them with a card to the mixture.* 

Divide the mixture into two well-buttered meat 

plates (large). Bake in a moderate oven. When 

hot, put jam on each cake, and when cold 

place them one over the other and sift sugar on 

the top. 

ANOTHEB GINGEBBBEAD 

I lb. of flour I lb. oatmeal 

I lb. of treacle 6 ozs. sugar 

6 ozs. butter 2 ozs. candied peel, finely 

i} oz. ginger shredded 

Cream the butter and sugar smoothly. Add 

* Set p. 59. 



IN COOKERY 89 

the oatmeal, then the treacle gradually ; mix 
in the flour by spoonfuls, stirring all the time. 
Add the ginger, then the candied peel. Work 
the whole well together with a wooden spoon. 
Now roll out to the thickness of a quarter of an 
inch and cut with the cutter to the size you re- 
quire. Bake in a good oven ten to twelve 
minutes. 

N.B. — As you take a cake from the oven, 
stand it immediately on a cloth which has been 
wrung out of hot water. Leave it there for a 
few minutes. Then turn out the cake on the wire 
stand. This will help the cake to come out 
without trouble. 



FANCY DRINKS 

MILK PUNCH 

3 pints of milk 2 lemons 

5 ozs. sugar 3 eggs 

i pint rum not quite J pint brandy 

Let come to the boil (but not boil) i quart 
of milk with the rind of 2 lemons, 6 ozs. of 
sugar. Whisk three eggs with one pint of cold 
milk, when the quart of milk trembles, draw it 
oflf the fire, add the whisked eggs by degrees. 
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Keep on stirring; pass through a hair sieve, 
return to the cleaned saucepan, add the rum, 
then the brandy, and when hot serve in the 
punch bowl. 

LIQUEUB D'ANGELIQUE 

i lb. cleaned stalks of angelica 2 lbs. sugar 

6 pints of brandy or any other spirit i glass water 

Clean the angelica stalks of their leaves, cut 
them in small pieces. Pour on 2 lbs. of sugar, 
I glassful of cold water, then six pints of 
brandy or any other spirit. Stir well, put in 
bottles and leave it to infuse for about six 
weeks, shaking the bottles once or twice a 
week, filter, and bottle up for use ; the longer it 
is kept the better. 

HOP BITTEBS 

2 ozs. hops 2 ozs. dandelion root 

2 ozs. whole ginger 2 lbs. loaf sugar 

I tablespoonfol of yeast 3 gallons cold water 

Boil for three hours steadily, the hops, 
dandelion, sugar and bruised ginger. Strain, 
and add to it two gallons of cold boiled water. 
Put one tablespoonful of yeast on a piece of 
toast and lay on the liquor. Bottle, cork and 
string the next morning. The above quantity 
makes about 23 bottles. 
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BASFBEBBY VINEGAB 

Bruise one quart of raspberries, put them in 
a basin with one pint of best white wine 
vinegar. Cover with a cloth and let it stand 
for three days. Strain the juice through a 
flannel. Allow one pound of loaf sugar to a 
pint of juice and boil the liquid and sugar for 
10 minutes, skimming very thoroughly. Allow 
to cool, bottle and cork tightly, and keep in a 
good cellar. 

ELDEBBEBBY WINE 

To every half peck of ripe elderberries add 
i^ gallons of boiling water. 

Now to each gallon of juice add the 
following : 

i oz. ground ginger 3 lb. loaf sugar 

8 pieces of allspice 4 cloves 

I lb. chopped raisins J oz. compressed yeast 

Clean and stalk the berries, put them in a 
large stew pan with fast-boiling water. Take 
off the fire and put in a well-closed earthenware 
pan for 24 hours. Turn the sieve upside down 
on a large basin, and put a cloth over it. Pour 
the fruit in the cloth, let the juice run through, 
then press the cloth tightly so as to extract all 
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the juice. Measure the liquid in order to see 
how many gallons there are. Pour it into the 
large stew pan for boiling. Add to each gallon 
of juice the quantities of sugar, spice, &c., 
given above. Boil all together gently for one 
hour. Skim it thoroughly well. Stand it to 
cool ; then, when only warm, pour it into a 
clean strong jar. Make a piece of toast, and 
for each gallon of juice spread the toast with 
J oz. of compressed yeast, adding a toast with 
the J oz. of yeast for every subsequent gallon. 
Leave it for about a fortnight, or at least till it 
has ceased to ferment ; cover it with a cover in 
which some holes have been drilled through. 
If not required for teetotalers, add a port wine- 
glassful of brandy to each gallon of wine. 
Take out the toasts, put the wine into stone 
jars, cork tightly, and leave it till Christmas, 
then strain it, put in bottles, and cork them 
well. Put away till wanted. 
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GENERAL HINTS 

I PLACE here a time-table to help young 
cooks as to the time each kind of meat 
(including birds) requires in roasting : 

Beeff weighing lo lbs., 2J hours. 
Idem „ 5 lbs., ij hour. 

Mutton (leg), weighing 6 lbs., i J hour. 
Idem, weighing 4 lbs., ij hour. 

„ (shoulder), 6 lbs., if hour. 

„ „ 4'lbs., ij hour. 

Lamb, hind quarter, 6 lbs., 2 hours. 

„ fore quarter, 4 lbs., i hour 20 minutes. 
Veal, weighing 4 lbs., ij hour, 2 hours en 

casserole. 

„ „ 2 lbs., I hour 10 minutes. 

Pork, „ 4 lbs., 2 hours ; 3 hours en 

casserole. 

,, „ 2 lbs., I J hour. 

Sucking pig, big, 2 J hours ; small, 2 hours. 
Venison, weighing 8 lbs. to 10 lbs., 2 hours. 

„ „ 4 lbs., ij hour. 

Hare, large, i J hour. 
Leveret, | hour. 
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Rabbit, big, f hour. 

„ small, J hour. 
Turkey, large, i to 2 hours. 

„ small, I hour. 
Capon, I to ij hours. 

„ small, f hour. 
Chicken, f hour. 

„ small, J hour. 
Poulet de Grain, 20 minutes. 
Goose, large, 2 hours. 

„ small, 1 1 hours. 
Dwc*, large, f hour. 

„ small, J hour. 
Pheasant, f hour. 
Partridge, J hour. 
jpWiSf//, J hour if plump, if thin, \ hour. 

Other small birds barded 10 to 20 minutes. 
Pigeon, J hour. 

All birds when stuffed require more time. 

The best criterion to know when the meat is 
done is to watch when the first drop of juice 
oozes out of the meat or when the flesh throws 
off a jet of smoke. 
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To soften a rumpsteak 

As soon as the butcher brings the meat, smear 
it over with a little salad oil. Keep it between 
two plates till wanted. 

To prevent milk from burning 

Rinse the saucepan well with boiling water 
before putting the milk into it. 

To keep olives fresh 

After you have used some of the olives out of 
a bottle, put in a dessertspoonful of scraped 
horseradish, or green capers, and cork tightly. 

To keep cake fresh 
Put a clean apple in the cake tin. 

To keep saucepan from burning 

Always have one or two asbestos rings to put 
under the saucepans. By using them things 
will simmer, and not burn. 

Bule about roast or fried meat 

Never salt and pepper the meat before each 
side has seen the fire for 3 to 10 minutes, ac- 
cording to size of bird or meat. 



96 PRACTICAL LESSONS 

Boiling meat 

The meat should actually boil for the first 3 
minutes ; then should be put by the side of the 
fire to simmer gently till done. 

When roa43ting meat 

Baste frequently, to make the mt it mor ^ 
juicy and to prevent it from shrinking, burnin 
drying up and spoiling. 

Feeling onions 

' When you peel onions cut two rings of pota- 
toes, slide one down the blade of the knife, and 
keep a thick ring on the point, peel with the 
centre of the knife. You will spare your eyes 
by this plan. 

Caramel colouring for soups and gravies 

Stir i lb. loaf sugar in a copper pan unlined 
over the fire until it melts, and turns quite dark, 
but without burning. Add a little water, about 
a small wineglassful. Let it simmer for a 
minute or so. When cold, bottle it, and use it 
sparingly for soups. A little more can be used 
for gravies. 
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